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Components of a Comprehensive Food Safety Program 
 
Directions:  For each of your food service locations complete the following information.  Maintain this record for a minimum 
of 1 year.  
 
Component Location Task  Completed 

 
Date 

Documented SOP    

Documented Critical Control Points    

Standardized Recipes    

No-Cook Process Worksheet    

Same Day Service Process Worksheet    

Complex Process Worksheet    

Monitoring    

Corrective Actions    

Record Keeping    

Verification    

Training    

Review of Food Safety Plan    

 


